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smoked shrimp dip  | 16
served chilled, crispy house pita chips 

hummus & halloumi cheese | 14
cured olives, tomatoes, cucumbers, crispy house pita chips

pimento deviled eggs | 14
aged cheddar, smoked paprika, green onion

whipped ricotta | 12
lemon, hot honey, truffled grilled bread

roasted cauliflower | 14
tahini-aleppo pepper ranch, fresh dill, shaved parmesan 

burrata | 16
heirloom tomatoes, almond pesto, torn basil, truffle 
balsamic reduction, roasted garlic toast point 

royal reds | 24
drawn garlic butter, bloody mary cocktail sauce 

prime aged meatballs | 16
confit garlic, truffle pesto, whipped ricotta, garlic bread 

ahi tuna tar-tar | 18
nouc cham, mint, garlic crunch, cilantro, chili oil 

thai lettuce wraps  | 16
lemon ginger chicken, shredded carrots, onion, 
peppers,marinated cucmbers, kimchi, tamarind, peanut 
sauce, bibb lettuce

crispy brussels sprouts  | 12
miso-honey butter, spiced peanuts, truffle goat cheese

lobster bisque | 18
nutmeg créme fraîche 

french onion soup | 14
cave-aged gruyere, french bread crouton  

stuffed avocado | 17
choice of classic chicken salad or smoked shrimp dip

richland farm bowl | 17
brussels sprout kale slaw, roasted cauliflower, chickpeas, 
red onion, tomato, avocado lemon tahini dressing   

spicy grilled caesar | 14
grilled romaine, pepperoncini, croutons, capers, 
parmesan shavings, spicy caesar dressing

bleu cheese bibb | 14
bibb lettuce, bacon lardons, confit tomatoes, red onion, 
crushed pistachio, bleu cheese vinaigrette  

fattoush | 14
romaine, feta, heirloom tomatoes, red onion, torn mint, 
pita chips, garlic vinaigrette

the chop | 14
baby gem lettuce, bacon crumble, tomatoes, avocado, 
grilled corn, bleu cheese, green apple, pecans, 
balsamic vinaigrette

add grilled chicken | 8

add grilled shrimp | 10
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chicken salad croissant | 14
classic chicken salad, romaine, hot house tomato  

the italian | 16
mortadella, salami, capacolla, iceberg, red onion, 
provolone, banana peppers, vinaigrette, ciabatta 

the smash burger | 16
melted american cheese, lettuce, tomato, red onion, 
colonel’s sauce, house pickle, split top bun

short rib debris dipper | 18
braised short ribs, aged gruyere, melted pepper & onions, 
black garlic aioli, french bread  

the colonel’s club | 21
fried shrimp, apple smoked bacon, crushed avocado, 
lettuce, tomato, house pickle, colonel’s sauce on texas toast 
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sgrilled fish romesco | 24

grilled fish, blistered vegetables, cauliflower puree, 
charred onions, pecan romesco 

mediterranean chicken | 22
roasted half chicken, blistered vegetable, braised sumac 
spinach, garlic chive demi

short rib bolognese |18
braised caribbean-style short rib, whipped ricotta, 
saffron pappardelle, grilled garlic bread 

crispy pork katsu | 20
porkbelly fried rice, cucumber kimchi, fried egg, korean 
barbecue sauce

steak & frites |32
sous vide sliced beef tenderloin, caramelized shallots, 
bleu cheese compound butter, au poivre, crispy truffle frites
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frites | 6

truffle frites | 8     

blistered vegetables | 7

smothered lima beans | 6

broccolini | 7

rockefeller cream spinach | 9

oven roasted brussels sprouts | 6

classic mac and cheese | 10 
	
lobster mac and cheese  | 26
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shrimp calabrese | 28
shrimp, calabrian chili butter, rigatoni, fried onion, 
garlic crunch 

lobster gnocchi  | 48
lobster fricassee, wild mushrooms, roasted broccollini, 
shaved parmesan   

simply seared scallops | 47
blistered vegetables, lemongrass-ginger beurre blanc, 
crispy coconut, thai basil oil 

grilled fish romesco | 38
grilled fish, blistered vegetables, cauliflower puree, 
charred onions, pecan romesco 

mediterranean chicken | 28
roasted half chicken, blistered vegetable, braised sumac 
spinach, garlic chive demi glace

short rib bolognese | 34
braised caribbean-style short rib, whipped ricotta, 
saffron pappardelle, grilled garlic bread 

crispy pork katsu | 32
porkbelly fried rice, cucumber kimchi, fried egg, 
korean barbecue sauce

moroccan braised lamb shank | 50 
soft polenta, rockefeller cream spinach au gratin, 
pistachio gremolata harissa braised demi

steak & frites | 58
sous vide sliced beef tenderloin, caramelized shallots, bleu 
cheese compound butter, au poivre, crispy truffle frites
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caffè mocha crème brulée | 8
espresso custard, carmelized sugar crunch

monkey bread | 8
salted dulce de leche caramel, chopped pecans, 
whipped cream 

apple crumb | 10
brown butter, cinnamon oats, vanilla ice cream 

strawberry shortcake | 9
cornmeal biscuit, whipped cream 

affogato al caffè | 12
espresso, vanilla ice cream
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pellegrino sparkling water | 6

topo chico | 3

glass bottle sodas | 3
coca-cola, diet coke, barq’s root beer, dr. pepper

iced tea | 3

hot tea | 4
assorted selection

lavazza espresso | 4

lavazza cappuccino | 6
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biscuits & chorizo gravy | 14

avocado toast | 16
crushed avocado, fried egg, baby arugula, chili oil 

breakfast biscuit | 18
fried egg, country sausage, melted american cheese 

eggs benedict | 16
country ham, crushed avocado, poached egg, english 
muffin, hollandaise

madame vivian | 18 
country ham, fried egg, cave aged gruyere cheese, sauce 
mornay on toast

colonel’s classic | 18  
two eggs your way, country sausage or apple smoked 
bacon, breakfast potatoes, southern grits, buttermilk 
biscuit or toast 

grits and grillades | 21
braised pork, green onions, sofrito, smoked tomato gravy

shrimp and grits | 25 
local jumbo shrimp, chorizo, country ham, 
smoked gouda, poached farm egg

short rib grit bowl | 24 
fried egg, smoked gouda, fried onions and garlic, 
southern style grits

sundays  10 am - 3pm sundays  10 am - 3pm

brunch cocktails

satsuma french 75  | xx
need description

bloody mary  | xx
need description

tequila sunrise  | xx
need description

screwdriver  | xx

monkey bread | 10
maple butter, warm steen’s syrup, spiced pecans

french toast | 14
served with bacon or sausage 

morning glory | 10
greek yougurt, sliced apples, rasberries, honey

poached or fried egg | xx  
grits | xx
breakfast potatoes | xx 
toast| xx 
bacon  | xx
sausage patty  | xx

a la carte


